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Wild Flower Comb

Honey
Fresh Country Butter
(. \I\r‘\d.H Swee t)

Strictly Fresh Eggs
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and solid it can be cut la slices. | | taste. Put in kertle
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grating of nutmeg and one |
alightly beaten egg. Shape, cook and

Quality Brand Creamery
Butter

Every pound sold with a

winning $2 pr
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on lattuce leaves between

¥ sl Gis ; FR E Practical demonstrations by ten
: D Bt MW TURKEY STUFFING. - leading food manufacturers.

cups lLENL DLDrown Ssuga

money - back guarantee.
Try a pound, it can't be

bt‘atﬁn_

Sweet Milk, Coffee Cream
Whipping Cream, Sour
Cream, Buttermilk
(lt a3 fresh every d: u.)
All you can drink for 5c
or i seal- tls:}h containers.

o , - | 2 cups stale bread crumbs,
ntter and lard mixed

ermilk. : ' | =F [ melted butter. Special Wholesale Prices All

cup seeded ralsins cut in vieces WE SERVE 14,000 PEOPIL SOUTH BEND & NEW CARLISLD
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24 a : 14 cup English walnut meats,
SaTDoon Claves 4 '
=l e Salt, pepper and sage NEX] WEEK
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241, LB. SACK FIOUR...................8%¢

5 Ibs, Pastry Flour O 15¢ Snyder's Pork & Beans 1
5 1bs Pure Buckwheat Flour 35 snvider's Tomato Soup 10
5 Ibs. Freeshh Ralled Oats ' 2 1hs e A !Ili"- -ty

uts (groun lix Ingradients in order given.
) MRS LOUIS UNDERLY,

il R 129 Adams et At The

upa of flour . X : -
J 4 Ibs, choilce Niavy Beans 25 Doren Scrap Tobaco

me of the recipes winning hon-
i1 Ibs. fancy Head Ricoe woe l 2——17¢ tins Velvet Tobaoco

m'.-"'l"if ,:__'11 about ? f levi X I. 11
teaspoon of sa with the Mot orable mention, are as follows .
lt In;; STUFFED EGGS,
3 tablespoons strong, hot coffes Six hard-boilel eggs cut in two,|

4 LBS. NORTHERN SPY APPLES.

2—16¢ cans Corn b5 ¥ Cholce Baldwin Apples—
_‘l_t-LJI

5 1hs, Corm Meal, fresh

J—15¢ Fancy DPeas : 1T s 1bs. Graham Floor

tablespoons butter take ut the volks and mash filne; |
vaniiia then add two teaspoonfuls of butter,
P - - Ll . ] 3
one of ecream: salt and pepper to w,l C ff E B
) ; ad. taste Mix all thorovghly and Ail . A . e : . : . r. O ean
or ground nuts may be added to thic. the egge with thisa mixtures. Put | . - - : 2 K
This makea two good sized loaf cakes them together, Then there will be | S_a.ysz

and will keep moist quite a long a little of the fllling left, to which
time, add one well-beaten agg. Couver the

CHEESE

Mlld Cream Cheese
New York Sharp
Cream, Brick

Elkhorn Pimento
Elkhorn Swiss
Allgaur Limburger
Eidelwiess Limburger
Philadelphia Package
Chf“f‘ht

Kraft's Cheese in tins

e 15 Tomatoes

"'lg‘-. 0y BB T

35 Snyder’'s Catsap . =8 \icKenzie Pancake Flou

| 10 LBS. CANE SUGAR.
100 Ihs, Sugar S6.39 | i oz, 20¢ Lemon Extract 100
w1 Parlor Brooms 39
Calumet or Homionrd 29

. There’s no gamble in buy-
MRS. C. V. WITWER egea with thise mixture and then roll
1

1112 8. Eleventh st n cracker crumbs. Fry a light ing at the Coffee Ranch.
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— brown in bolling fat. Take a round | Our coffee has proven itsell

BEEFSTEAK PIE WITH POTATO | white-ware dish thick enough to)
CRUST stand the heat of the oven. put hnto delicious and economical to

2 Ih=, Powdered Suagarn 19¢ | La O

Licht and dark hrown Sugar 5« ’

Barrel Salt. 1h o | Creamery Butter, lb.42¢
¢ sufficlent fresh butter and bdbreak

and salt. 18 many eges In it as are desimable,

hundreds of people.
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‘nutting a few bits of butter on the Insist on
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Biz.., Potatoes $1.48

S bushel sack $3.65 Peck 37c¢
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1610 W. Division =t
WOTHFR -_;;:rrn sore. | lggly WIggly Coffee Ranch Peanut

Butter

Matches 30¢ 16 Ihs. SWEET POTATOES 2
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Sole Agents for Chum-
gold and Butterine

L] T — 3 |
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SPECIALS: 90c Pail Karo
I.ibhy large Cans Pt s L8l
large can Apricols L Nt Oleo, 1)
3 Del Monte \li!'h'l‘i'\ our I.ima [iecinns h
Peachoes N T 2 Ib=. 2 Prunes
Hde cans Libby IIn- apple 1.15 Pumpkins for Hallowesn

4 LBS. CHOICE PEABERRY COFFEE
(Pound 30c¢)

2 1he Bes! Crackers pTE h tchwn Kleanser, Se
(srahnam Crackers, ib o . Areo Gloss Starch
5% tlns Mustard 25c .'- Crystal “ hite Soap
a0¢ tall Salmon 250 3 Palmolive aor Ollvilo

sters (with the ligquor.) laree cans Hominy

:. -I; ~' .-‘ ' b . ,lhr'm butter. (made while yvou Wi
The ihe‘potsio aat JRN y helehoried | At S AU | P & G Soap, cake | | o
Qualzty Lo. joen > ‘“« Post Toasties, package. .. THE

ovsters and liquer 1in a

110 W. Wayne St. L —— =aucepan, aimmering 3 minutes, then || (Quaker QOats, package. ..

OYSTER FRITTERS IN CHAFING |strain and return the liguor to sauce-

Call Lincoln 1503 ! O pan. Bring to bl e | Snider’s Catsup, bottle. . . 2 GOFFEE
ater | ! mill mix well. add to oyster liquor and - . 2
— - | | cake. .. |

Fels Naptha Soap,

s e N IO, ST 8l Aunt Jemina's Pancake Flour. _ Rﬁﬂcﬁ
WOODKA BROS. Lux, per package ............. S —
118 South Michigan St. Phone Main 1462 Puffed Wheat, package |

: . . .. . Old Dutch Cleanser ... -
We're all the time offering logical inducements for decreasing ) ' UREARRIASEL

your household expenses. Campbell’'s Soup, can... | DIV!SIO{G ST MARKE:E?”

Best Creamery Butter, pound : S "
Good Luck Oleo, 2 pounds for 110-112 W. Division St. , Block West of Michigan

@ N
Brednut Oleo, pound . ' R . l l o Whole or Half Smoked Ham per pound. .....++..covvve... .20
Swift’s Premium QOleo, pound X Wiinde v Ll SLY B o s gy Fhecd 20c

Slab Bacen, per pound. - . .. .. .. ..
T No 1.—235 South Michigan Street

PORK - No. 2.—129 North Michigan Street § Pork Loin Roast,

Fresh Picnic Hams, ib. ... 1 : : o°h ; A - . per pound two pounds
Loin Roast of Pork, Ib. Short Rib Boiling Beef, Ib. . . No. 3.—909 South Michigan Street B Pork Butt Roast. Beef Pot Roast

Shoulder Roast of Pork, Ib. . ] Doyt Ercet, 1. No. 4.—Mishawaka per pound Ly PG, . .
Pork Hearts, 1b. .......... Chuck Roast of Beef, Ib. . .123c No. 5.—803 Lincoln Way West B Pork Shoulder Roast, "‘ID..Hm:m%dm .
Pork Shoulder Steak, 1b. .. ?,ta;nd:!nsg Rl,b ?g)&ﬂt, Ib. ... lzéc I_ per pound | ngliijpig?;?Rr)-a’-:.‘t
Pickled Pigs Feet, Ib. ... .. SORMEES JRNAC 52, | R S R ¢ - ‘

% [ - gL TR SRR G - L LA AR L e § Spare Ribs, per pound
Fresh Side Pork. Ib. | Beef Brains, Ib. . = = | Bontd s

_ : per pound ] Sirloin S
VEAL LAMB = Pork Hearts, per pounfi ‘isie m e
Veal Stew, Ib. Shoulder Roast of Lamb, 1b. .20c 8 The Frost #  per pound 1 Leg of Lamb,
Shoulder Roast of \/ea] 1b. 18c Leg of Lamb, 'b. | ) R Pork Liver, Pt p(}tl_n(.l A
Veal Chops or Cutlets, Ib. . .25¢ Lamb Stew, Ib. Is On The Pumpkin per pound I.m:l Ro:t?irai.nm )
Jellied Tongue, 1b. . . Loin Roast of L.amb, Ib. . .. ,_ } Fresh Side Pork, L_aﬁ_lg gr’m;;l i
Pig’s Feet Jelly, Ib. Lamb Chops, |b. “. For the Picnic Lunches or ; Pf’f_‘r‘"‘-'}’-”‘id ’ per pound
Brookfield Pure Pork Sausage, Ib. E:;::nfoupzm“z,:h:s:n j Veal C “”‘p‘:'i Smoked Picnic Hams,
Country Style Pure Pork Sausage, 1b. ............ of the dainty tasty cakes 8 Q}perl ]pn i\f:(-l Roast per pound |
Smoked Picnic Hams, 1b. and pies § Shoulder eal Roast, Bacon Squares

1
rfe’ - - i And for those sandwiches per pound Sl per pound b iy W15 4
Swift’s Premium Skinned Hams, Ib. . . .. e Che e 3 Vool Breast Fresh Dressed Chickens,

Sugar Cured Breakfast Bacon, whole slab or half . . . OF COURSE!! per pound | per pound
Fresh Oysters, quart for RO Home Made Pork Sausage. | Pure Lard,
Home Dressed Chickens, Ib. .. | AKEQIES per pound two pounds

e
-

sun Maid Seeded Ralsins

SCRATCH FEED—no grit, 100 Ibs. . .

Creamery Butter, per pound

Frankfurters,




